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PRINCE RUFPERT, B. C.
HAVE come from Alaska to Brit-
ish Columbia to write of an in-
ternational complication regard-
ing the placing of Alaskan hall-
but and salmon on the breakfast tabies
of the people of the United States.
This business has been rapidly grow-
ing. The fish have been caught in
Alaskan waters, put upon ice and
brought to Ketchikan, from where they
were shipped to Seattle. At Seattle they
were put in cold storage cars and sent

over the American railroads to the
markets.
Now the Canadians have established

R new filshing port at Prince Rupert,
B. €. This port is the terminus of the
Grand Trunk Pacific railway. It is 600
miles nearer the fishing grounds than
Fuget sound, and it is claimed that fish
from our Alaskan waters can be land-
€ there and be transported through
t'anada to our cities two days sooner
than when shipped wvia Seattle. This
means that, if other conditions are
equal, most of the fresh fish caught in
Alaskan waters for shipment to the
east will he shipped from Prince Ru-
pert, and that it will become the head-
quarters of the Alaskan fishing indus-
try. Our fishermen will come here to
live and they will buy their fishing
supplies from the Canadian stores. In

ians to

Rupert is the baby port of the north-
ern Pacific, but it has already become
one of the fishing centers of this part
of the world. Nevertheless, the town
is only six vears of age, and the Grand
Trunk Paciflc railway, which connects
it with the east, has just hegun 1o
run {ts through ecars. The place al-
ready has more than £5000,000 invested
in its fisherles, and included in that
amount are thirty-five canneries and
seven large cold storage plants. F'rince
Rupert has hundreds of sailing vessels
that are now going back and forth to
and from our fishing grounds. It has
ninetv-nine gasoline launches used for
the same purpose and forty-one fish-
ing vessels moved by steam. There
are about fifty American boats that
land cargoes of fish here every week,
and each train that goes eastward over
the Grand Trunk Pacfic railway carries
carloads of fresh fish to the cities of
the ['nited States. More than a quar-
ter of a million pounds of halibut were
recently sent to New York and Boston
in a single train load, and more than
two hundred million pounds of that fish

have been landed here in one year.
The fish are packed in ice the moment
they are taken from the sea, and are
kept in eold storage cars until they
reach the market, which is less than
two weeks from the time they leave

the hook. 1 am told that fish can be
kept perfectiy fresh for a month by
the present methods of catching and
packing

The most of the fresh fish shipped in
thiz way are halibut, which are caught
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the halibut industry during my stay in
Alaska. The fish iz one of the most
interesting that swim the seas. It is
the largest of the flat fishes. 1 have
seen many which, If stood upon their
tails, would reach high above my head
and some which I wventure are over
three feet in width. The average hali-
hut weighs about 100 pounds, and some
have been caught that may weigh as
much as 300,

The halibut swims on the bottom of
the sea, and chiefly on banks, several
hundred feet below the surface. It de-
vours all sorts of fishes. One of its
favorite foods is the herring, which is
caught here in great quantities and
frozen that it may be Kept and used
for hait.

The herring are found in nearly all
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other words, the Canadians,
than the Alaskan Americans will
the chief profits out of the business.
*
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In order to bring this ahout the Ca-
nadian parliament has recently passed
laws enabling American fishermen and
American vessels to land their cargoes
at Prince Rupert free of ail duties, and
to send them in bond over their rail-
road through Canada on the way to
our markets. The citizens of Prince
Rupert are doing all they can to en-
courage the industry, and as a4 result
the people of southeastern Alask

greatly excited. The town council of
Ketchikan ® and its commercial club
have requested Secretary Redfield of

our Department of Commerce 1o give
them protection, and bills to that end

will probably be introduced into Con-
Eress this session The Alaskans de-
mand that all fish caught in Alaskan

waters, if shipped free of duty to the
United States markets, shall be sgent
out from American ports, and they say
that the Canadian raiiroads which car-
ry the fish can easily send hoats to
Ketchikan, which is only a half a day
away, for their cargoes.

From what | see here the fears of
the Alaskans seem well founded. Prince

throughout the year. Fresh salmon
are sent only during the months of the
summer, when the salmon are running.
They are exported in a frozen state
from the colid storage plants through-
out the winter. The exports of Alas-
kan halibut e rapidly increasing. It
used to be that all the fish of this kind

consumed in our markets came from
the Atlantic ocean. Eighty-five per
cent of it now comes from the Pacific

ocean, and the bulk from the fishing
banks off the coast of Alaska. Alaskan
halibut is now used in almost every
part of the United States.

The fishing eenter of the territory 1s
still Ketchikan and there are also
fleets that make their headguarters at
Petershurg, Juneau and elsewhere,
The extent of the fishing grounds is
enormous. There are some banks that
seem to be paved with halibut, and the
vessels bring them in by the thou-

sands of pounds. N single party has
been known to catch one hundred
thousand pounds in 2 day and fifty

thousand pounds a day is not uncom-
mon. Not long iago one of the boats
that went out from Ketchikan brought
in more than a quarter of a million
pounds of fish The whole cargo had
been caught in one week, and every
pound of it had been taken with a hook
and line

I have become greatly

interested in

RUPERT WHARVES.
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the waters of Alaska. They move
in large schools, some of which
several sguare miles. Twice a
they swim to the shores to spawn
come by the millions, and in such
schools that they can be scooped up
from the water right into the boats,
Last yvear a great haul was made along
the face of the dock of the New Eng-

land Fish Company at Ketchikan, One
end of the net was made fast to the
wharf, and the herring were dragged
out by the thousained At that same
time more than 2,000 barrels of herring
were taken up by four seines in the

Tongas narrows.
*
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One way of catching these fish is by
driving nails into & board so that they
stick out several inches. The hoards
are then dragged through the shoals
and the fish catch hetween the nails
and are pulled by the boardful into
the boats In one vear more than a
million pounds of herring were caught
at Prince Rupert and frozen by the
cold storage plants to be sold for bailt.
Something like 125,000 pounds of cod-
fish are annually taken for the same
PUrpose.

The most of the halibut are caught
with the hook and line The fishing,
however, has nothing gameyv or sport-
ing about it. The lines are dropped
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down Iinto the sea in such a way that
the baited hooks rest on the bed of the
ocean. The lineg are of great length.
Some of them are sixty miles long, so
long that when loaded with fish it
takes the steam engine on the fishing
vesse] the better part of a day to wind
them up. They are divided into sec-
tions, each section having a float or
buoy that rests on the surface, and is
mirked by a flag in the daytime and at
night by a light. The line lies right
on the bed of the sea. Attached to it
are hundreds of hooks and each hook
iz baited. The halibut swallows the
bait and is caught on the hook and
held there until the line is drawn up.
These fish always feed on or close to
the bed of the pcean.

Some halibut fishing is now carried
on direct from the ship. A few vears
ago it was all done in dories or smull
boats, which were taken out for the
purpose in large wvessels. The men
would go out in the dories to =met the
lines and later bring the halibut back
to the vessel

The fishing parties usually stay out

from ten days to three weeks. They
carry lce with them and the moment
the fish are tuken from the hook they
are cleaned and put In the ice and
kept there until they reach the cold
gtorage plant They are washed as
goon as they are landed and shipped In
cold storage cars direct to the mar-
kets, or they may be Kept for some
time hefore shipping. In the litter
case they are put into freezers, where
they remain for twenty-four hours at
a temperature of ten or twenty degrees
above zero.

The next step iz to dip each fisn
four or five times in fresh water until
it becomes entirely incased in a thin

BESIDE A 150-POUND HALIBUT,

NEAR HKETCHIKAN.

sheet of clear ice. It can then be held
in cold storage at a temperature of
four degrees helow freezing until it
iz needed for export. The filsh get a
fresh coating of ice before they are
shipped. They are then wrapped
separately in  vegetable parchment
paper, and are packed in paper-lined
boxes of 375 pounds capacily and sent
eastward in the cold storage tralns.

-
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The bulk of the halibut fishing is
now done by independent fishermen in
small boats, although there are fish-
ing companies with fleets of large
vessels. The companies buy from the
independents,

The fishermen who go out with the
steamers are often paid hy their
catch: and a medium-gized hallbut vea-
sel disburses about $50,000 a year in
wages., The men get on the average
fromw $100 to $125 a month each, al-
though on some of the ships they
are paid at the rate of a cent a pound
for all that they catch. Many of the
independent boats are run in partner-
ship, the fishermen dividing the profita.

Fresh halibut is now selling on the
wharves of Prince Hupert for 5 cents
a pound. The most delicious are the
small ones, known as chicken halibut,
Such fish usually weigh less than eight

pounds. The fish sent to the east
run from eight pounds to eighty
pounds or more. The fish are ehipped
on express trains  in  cold storage
cars; and It takes from s=ix to ten
davs to gzet them to the markets in
the eaztern part of the Tnited States.

They are consigned to wholesale deal-
ers, who usually have their =ales on

Fridays. so that if they arrive earlier
in the week they have to wait until
then before they go to the retailers.
It takes about 20,000 pounds of fish
to make one carload.

Large quantitiee of fish are now
frozen, and held here for some time
before shipping. A great deal of hali-
but Is salted and put in hogsheads for
shipment. Each hogshead holds about
E50 pounds, and when full it is worth
about $100. The halibut intended for
=alting is dressed before it is packed.
It is hung by the gllls to a hook, and
is then sliced in two, the back and
the front forming great slabs of snow-
white meat. The backbone is cut out:
the front or belly has no bones. After
cleaning, the slabs are sprinkled with
salt and put into the hogsheads in

onopolize Shipment of Alaskan Fish

resting the tail on the floor, and it did
not bend in the least.

Much of the fish in the cold storage
plant was salmon, which had been
frozen and stored away to be shipped
as needed throughout the year. In
some of the rooms I noticed that the
noses had been cut from the salmon
The manager told me this was to mark
the character of the fish as to its color.
Some of the salmon have flesh which
is white or light pink, while the flesh
of othera is red. It ia impossible to tell
the color of the flesh without cutting
open the fish, and so the white salmon
are marked by slicing their noses. The
mAnager says there is really no differ-
ence In the taste or quality of the sal-
mon according to its color, although
the different colors bring a different
price in the market.

And in this connection comes a
story, which 1s fairly well authenti-
cated, of how one of the salmon kings
etarted his fortune in the flsh industry
on the basis of the then-despised light-
colored salmon. This man had pat
up his cannery at a location past
which the fish came In great numbeis
on their way in to spawn. He was
right in his selection of a site and
the salmon were caught in vast gquan-
tities. They were all, however, of the
light pink wvariety, and the fisherman
wae in despair. At that time no light-
coloréed salmon had been shipped and
the demand everywhere was for sal-
mon of an almost red hue. The man

of it in the future. Next to it comes
the halibut, which is only in its he-
ginning, although from five to ten mil-
lion dollnrs a year are now spent upon
that industry in wages and supplies
There are more than 1.400 men em-
ployed in halibut firshing in Alaska, and
the annual catch is almost 15,000,000
pounds and i rapidly growing.

There are also large cod fisheries in
Alaska, and the cod are said to be
equal to those caught on the Banks of
Newfoundland. Much of the cod fish-
ing is about the Aleutian Islands, and
there ara many vessels and stations de-
voted to the industry. The amount of
cord caught last year was more than
fifteen million pounds, which was an in-
crease of 20 per cent over the catch of
the vear preceding.

In addition to the ordinary cod, they
are now catching black ¢od, a fish of
about the same size as the ordinary
cod, but darker in color. The flesh ia
much richer in oil, but it may be pre-
pared In such a way that it I= delicious.
It hag been eaten for many years in
Alaska, and they have been recently
shipping it 1o Seattle, where the
restaurgnts make a =pecial feature of
barbecued hlack cod, This consists of
the backs of the fish, which are kip-
pered or smoked, after being salted.
They are served with drawn butter.

There is a prospect that an extensive
industry will some time arise in the
shellflsh of Alaska. They have oysters
near here ns large around as a saucer,
and there are many places among the

=

COLD-STORAGE PLANT FOR HALIBLIT AND SALMON

with a layer of salt between
each two layers of fish. Some halibut
is smoked, and in this form it may
be found in almost any Erocery store,

Durilng my stay in Prince Rupert and
Ketchikan, I have gone through some
of the big freezing establishments.
Each town has its cold storage plants,
where halibut and salmon are frozen
to be kept for some time before ship-
ment. The frozen fish are not thawed
until they reach the larger cities and
towns of the Unlited States, where
they are sold. I wish I could take
vou through the blggest cold storage
plant of Prince Rupert. It has a ca-
pacity of 14,000,000 pounds of fish. Its
buildinga are ritght on the harbor, and
the fish are frozen stiff as soon as
they come from the wharves.

During my stay I have gone through
the freezing chambers, whose walls and
pipes are covered with frost. Their
temperature is far helow zero. The
cold air is produced by the use of am-
monia, and the smell of the ammonia
almost overcame me as I walked be-
tween the great masses of fish laid one
upon another, like 80 many sticks of
cord wood. I took up one of the small-
er fish and let it drop on the floor. It
was as hard as stone and the noise was
like the crack of a plstol. I examined
the fish, but there wn- no bruise nor
dent in the flesh. [ stood it on end,

layers,

canned his cateh and sold it by means
of a label which implied that it was
the only sanitary fish on the market.
The label read: “This salmon is war-
ranted not to turn red in the can.’
The most of the catch went to the
southern states, and the drummers
selling it did their business so well
that in many of the cities of that
locality you can hardly sell a red
salmon. The people think it is spoiled.
and has, therefore. turned red in the can.

*
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I am surprised at the extent of the
fishing industry of this part of the
world. The ocean floors of southeast-
ern Alaska are carpeted with fish of
many varieties; and there are large
fishing Industries carried on all along
the coast out to the Aleutian Island=z
There are many fish in Bering sea, and
the Yukon and Kuskokwim rivers are
fillled with fish of one kind or another
The total value of the Alaskan catch
for 1914 was almost $20,000,000, and
altogether we have caught enough fish
I1_1 these waters to equal about thirty
times what we paid for the territory.
The total wvalue up to date has been
very close to $220,000.000.

The most of this has been made up
of salmon, the canning of which is
an enormous industry. I shall write

AT PRINCE RUPERT.

Alaskan islands where you can cateh
erabs as big around as a dinner plate.
There are clams, large and small; lit-
tle butter clams that are delicious and
others good to eat as big around as
vour hand. There is a man at Peters-
burg who has shipped this year sixty
caras of one-pound cans of clams: and
clams and clam julce were formerly
packed at Kiawak.

I am told, however, that one has to
be very careful as to the source of his
clam supply. Some of these bivalves
feed in the water near the copper de-
posits, and the copper poisons their
meat. The captain of one of our coast
survey steamers, in speaking of this
recently, told me how his life was saved
by & pussy-cat. Said he:

“It was a narrow escape. T had
bought a fine mess of clams and was
just about to eat some of them raw
when 1 decided I had better test their
edibility by giving one of them to my
cat. The pussy ate it, and a moment
later she rolled over and went into
convulsions. She kept on kicking until
every one of her nine lives had de-
parted. The clams were poisoned by
copper, but they looked as sweet and
healthy as any | have ever seen. Had
the cat not been near, I would have
tried them without question, and I
really believe that that cat saved my
life.” FRANK G. CARPENTER.

Washington Aquarium Society Plans a Campaign Against the “Fish Globe”

AN IMPORTED RYAKIN GOLDFISH FROM JAPAN,

iPhate from life by Dir

ID vou ever realize that it is not

kind—or even humane—to Keep
goldfish and other pet fish in
Elobes?

The Washington Aquarium Society,
arganized in this city during the
week, says such s the cuase, and
nourices that one of its Arxt objects
will be to initiate an active propaganda

asxainst the offensive “fish globe” prac-

tice

Steps are now in

fection to have the soclety In {ts cam-
palgn co-operate with the Washington
This will mean that

Humane Bociety,

the sale and peddling of xoldfish in
small vessels on the streets will be
prohibited and that instructive mate-

rial on the subject of how to maintain
manner as 1o
its sealy occupants comfortable

un aguarium in such a
keep
und healthy will he disseminated
-
- 8
Washington has been a laggard
d'splaying a general Interest In

campaigns against the

the course of per-

in
these
matters and in agitating them. Other
cities have already launched successful
“fish globe.”
Foremost among these is New York,
where the New York Humane Society
has worked in co-operation with the
American Federation of Fish Fanciers,
? The honorary president of the Wash-

Seufeldt )
ington Acquarium Snelety is Dr. Hugh
M. Emith, the T'nited States commis-
&l r of fisheries, who hus many other
" ations with eminent )-_r.r-if—(-:rn -
voted to the advancement of aclence.
Its president is r. B, W. Shufeldt,
formerly of the Army Medical (orps
and now well known as u naturalist
and writer on aquatic and oather seion-
title subjects. One aof the prime mov-
era of the organization is Mr. J. Henrl
Wagner, who = engaged actively at
present in maintaining a1 numhber of
model saquaria In private homes and

schonls of the city
society's secretary.

“Mant of the larger and many of the
Er r citles of the country have their
local aquarium societles” Dr Hugh M.
Smith said, “and it Is very fitting that
Washington should fall in line. Thera
is no reason why this soclety should
not attract a large number of amateurs,
and prove one of the most important
and influentlal organizations of its
kind

“For the home, the office and the
store there is no more entertaining and
instructive adjunct than a suitably
stocked aquarium. Hundreds of peo-
ple in Washington already have aguaria,
but there should be thousands.

“I call special attention to the value

He will act as the

of aquaria in the schools, not merely

for the amusement of the puplls, but
ad a part of thelr regular studies. 1
ehould 1like to see established in the

public schonls a system of circulating

aquaria, so that at least once a week

every schoolroom Ip every schoolhouse
should have oen hand, for the observa-
tion and instruction of the children, a

fresh-water or salt-water aguarium,
with the contents changed at frequent
intervals

“The bureau of fisheries is greatly in-

Le ted  in tl estabilishment  of
aguarium societi and by the increased
attention to wal life that i= therehy

aroused, The greater the knowledge of
the habits and needs of water animals
the greater will be the appreciation of
and sympathy with the work of the bu-
reau in conserving the fishes and other
inhabitants of our ponds, lakes, streams
and coastal waters”

*
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A growing Interest is sald to exist
in the United States in the keeping
and cultivation of goldfish. This in-
terest is one phase of the attention
which young and old are devoting to
the study and care of living creatures.
1t Is aided in big cities by the facility

with which desirable materfal may be
obtalned at reasonable prices for
stocking aquarla and ponds,

The Aqguerium Society desires to ac-
celerate the development of this in-
terest and to stimul it in such a
wity that the public may be awakened

to a complete understanding of the
fundamentals which underlie and gov-
ern what aguarium lovers call a bal-
anced and self-sustaining agquarium.
It is intended also to organize search-
ing partices to visit the many tribu-
taries of the FPotomac and nearby
streams to hunt pquatic specimens,

study their scientific worth and discuss
the results of thelr researches ut the
society’'s meetings These meetings
will gecur every month, and will be
open to the public for the discussion of
timely aguatic subjects.

It is to be hoped that a magasine
may be published at some future date
which will be devoted to the many sub-
jects and Interests allied with aquatic
life. In short, the alm of the society
will broaden as the support of the
public grows stronger and keen inter-
est hegins to manifest itself; this, the

supporters  deem l!:t:\'il_a.hln_ a8 the
whole guestion Is one which teema with
genuine educative value. Or it may

be approached from the artlstic stand-
point, and the installation of goldfish
aquaria in residences, schools and of-
fices be recommended not only because
the fish themselves are beautiful and
Interesting, but because their presence

helps to exert a truly cultural in-
fluence.
A properly managed aquarium

stocked with goldfish may be main-
tained at much less expense and trou-
ble than other ornamental animals oc-
casion. Most important to bear in
mind is that a proportionate amount
of plant and animal life must be pres-
ent to create the necessary balanee.
Goldﬂahlthrow off carbonic gas, which

fa poisonous to them If it ls not re-
leased in some way, The gas is neces-
sary for the life of the plants, hence it

is not only a4 matter of beauty, but alzo
one of utility to introduce a few of the

DR. HUGH M. SMITH,
United St L. Innl r of fisheries.
(Photo by Clinedinst.)

species of water plants which are
adapted for such an environment.

*
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The presence of the plants is also
necessary to generate oxygen for the
fish to breathe. Here entlers the point
which forms the maln basis of objec-
tion to the “fish globe.” The con-
tracted meck of a globe is objectlon-
able because it provides only a small
water surface through which oxygen
may be absorbed. As a general thing
the fish are subjected to prolonged tor-
ture because of the cramped conditions
in these poorly aerated quarters.

Fish should not come to the surface
of the water for any length of fime to
breathe the air, for the air injures their
gills, If they persist in remainlng at
the top it means that insufficient oxy-
gen is belng generated In the water
or that the water Is stagnant.

The use of running water In a house

ECENTLY Organized Society Claims the Small-Necked Aquarium Is an Improper
| Way of Caring for Pet Fish—May Co-operate With Washington Humane Society in
Active Propaganda Against Offensive Practice—Other Objects of the Society—The Breed-
ing and Exhibition of Rare Specimens—Proper Care of Fish, Their Food and Surroundings.

aquarium {8 unnecessary It is pos-
sible to adjust the various elements by
adapting the number of fish to the vol.
ume of water, sgecuring a prouper oxyge-

nation of the water through surface
absorption and plant action and In-
troducing animal scavengers such as

gnalila and tadpoles to remove the im-
purities, thereby s=ecuring the desirable
balance which will permit the aquarium

to exist indeflnitely without a change
of water. A pond In the New York
aquarium i8 said to he so perfectly

balanced that 1t has been maintained for
the past ten years without a single
change of water.

Band Is essentlal to the aguarium; it
furnishes a foundation for the plants,
beautifies the aguarium, and is used by

DR. R. W. SHUFELDT.
(Photo by Buck.)

the fish to wash their gills and keep
them sharp. It is necessary that this
sand be kept clean and free from the
humus which forms from time to time
in the little hpllow places, otherwise
the fish wlll draw sand Into their
mouths.

Once a week it is well to dilute a
pinch of table salt in a tablespoonful
of water and scatter it In the agquarium,
This stimulates the fish, being a tonie,
anl also kills some of the parasites.
Bearing in mind u:.}u fresh water is a

remedy for salt water fish, and salt
water is a remedy for the ills of fresh
water fish, aquarium keepers will find
that a teaspoonful of salt to a quart
of water will help to revive sick gold-
fish. In cloudy weather or in a8 very
warm room, if the fish should rise to
the surface for air, a dipper may bhe
used to splash the water in the agua-
rlum for a dozen or so times. This
aerates the water and satisfles ths fiah.
The dorsal fin, the fin on the spine
of the fish, should stand erect when the
fish is in a healthy condition. If it lies
close to the body and remains there
for a long time the figh is i1l and needs
a tonic. Sometimes it needa drastic
treatment. It may be immersed in a
salt bath and kept there until it leans
well to one side; then, and Immediately,
it is returned to the fresh water to re-
vive it. This treatment once a day
for several days usually revives it.
»
® *

If fish are sluggish and Inactive It
usually means that they are over-
fed, the most common trouble in keep-
ing an aquarium. Fish, to remain
healthy, should be {ed only as much as
they will clean up without leaving a
morsel on the surface. They should

be hunting food all the time. In tha
limited quarters of a house pond gold-
fish grow but little and will remain
practically the same size for years,

A goldfish breeder who desires to
combine the useful and the ornamental
may make a very attractive place by
having his ponds form part of a land-
scape garden. Wonderful effects may
be obtained in this way. The ponds
may ba on different levels, connected
by little waterfalla, and provided with
pond lllies, lotus and other water
plants. Such an elaborate pond is
frequently found at goldfish rearing
establishments and its filnancial suc-
cess depends in no small degree upon
the pleasure it affords visitors who are
thereby prompted to become patrons.
The extension of goldfish culture in
general may be furthered in Washing-
ton by the formation of the new soci-
ety. Professional and amateur gold-
fish breeders and fanciers will be in-
duced to meet, exchange experiences
and hold exhibitlons and sales under
itz auspices. It is mentloned that the
capital offers a wide fleld for the prof-
itable culture of these dainty fishes.
The demand for goldfish is always far
in excesa of the supply and their cul-
ture can be made very remunerative.
A very inviting fleld for the exerciss
of American ingenuity is the oppor-
tunity for the production of new gold-
fish varieties. As a result of the hy-
bridization of Chinese and Japaness
goldfish American culturists have al-
ready obtalned a number of attractive
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varieties, but none of these can com-
para with the posasibilities, suggested by
the further crossing of some of the
Japanese wvarletles with some of the
forms that deserve to be called Amer-
fean.
*
® ¥
Stimulating the breeding of goldfish
is not as fantastic a proposition as It
may appear. Those who are acquainted
with the conditions of the Industry
know that fabulous prices are paid by
wealthy connoisseurs for a single fish

of a select bread. A specimen exhibited
at the bureau of fisheries was valued
at §1,200.

The wvogue that goldfish acquired in
Japan gnd which is retained with an
ever-increasing popularity may he
transplanted in America with note-
worthy effect, says Dr. Smith. The love
of the purely beautiful which pervades
all classes there is an index of a sig-
nificant feature of the Japanese char-
acter. In the thousands of landscape
gardens, parks and temple grounds all
over the Land of the Rising Sun there
are lakes and ponds stocked with turtles,
carp and goldfish, and one of the fa-
vorite amusements of the crowds that
flock to such places is to feed the fish.
Just as in Venice, where there I8 al-
ways a vender ready to supply one
with corn for the doves of St. Mark’s, so
at the public resorts of Japan there is
always a person ready to provide hol-
low balls of colored rice flour to be
thrown into the water. The balls are
light and for a few minutes ieat ke
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by Dr. Shufeldt.)

corks while the fish push them around
with their noses In their efforts to eat
them. After a time, bhecoming water
soaked, the halls gradually sink and
are devoured,

London Patriotism.

ROM 150 houses in a single street in
London 195 men have answered the
call of their country. That street is
Trafalgar street, Walworth Almost
every house lias its roll of honer card

in the window, which bears the in-
scription: *Doing duty from here for
king and country. Are vou deing
yours? God suve the king.” Above this

inscription the number of men serving
from that particular house is recorded.
As many as five members of a family
are at the front from a single home.

The Proof.

HANCELLOR VON BETHMANN.
HOLLWEG'S recent declaration im
the relchstag that Germany I8 a peace=
ful nation, fighting a defensive war
agiainst savage aggressors, led Capt.
W. Finch of the Arabic to say:
“Germany peaceful, eh? Her war a
purely defensive one! Well, that re-
minds me of the chap who had his
bumps examined by a phrenolegist.
**From your bumps,’ the phrenologist
said, ‘I should say you were a very
quarrelsome person.”
“*Well, yvoure a llar, see? the chap
answered, ‘and if you say it agaln I'll
amash your coco.”™ -




